Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


,        f  EXCLUSIVE  TO 


U.S.D.A   PRESS  SEB;y^^Er:h:OFFrCE       JNF;aRMATi;ON;- :AND:^E^ 


No.  450 

(Digest  of  Market  Basket  for  SeptenlDer  18,  1940.) 


September  14,  1940. 


GEAPES 

Along  the  roadsides,  grape  vines  are  hea.vy  with  their  rich  and  colorful 
fruit.    And  "baskets  of  grapes  fill  the  city  markets,  "because  grape  production  is 
"better  thaii  average  this  year. 


(iianc) 


( Ins  ti  tilt  ion)  (Place) 
suggests  that  honenakers  make  use  of  this  refreshing  fruit  in  salads  and  desserts 

as  long  as  the  season  lasts.    Don't  forget  that  grapes  con"bine  well  with  other 

autunn  fruits — yellow  pears,  late  rosy-checked  peaches,  and  shiny  red  apples.  Pile 

the  fruit  into  a  "bowl  and  use  it  as  a  colorful  centerpiece.     Then  let  the  family 

nemlDers  help  themselves  to  their  "breakfast  fruit  or  dinner  dessert. 

The  slip- skin  grapes  th-at  grow  east  of  the  Eoclry  Mountains  can  also  "bo  pre- 
served as  flavorful  grape  juice  or  tart  grape  jelly.     These  grape  products  are 
easy  to  make,  if  you  use  care  to  prevent  the  formation  of  crystals.     These  cream  of 
tartar  crystals  are  harmless,  "but  their  gritty  texture  often  mars  the  perfection  of 
home-made  grape  juice  and  jelly. 

An  easy  v/ay  to  avoid  these  crystals  is  to  strain  the  grape  juice  and  then 
let  it  stand  overnight  in  a  cool  place.     Ihe  next  day,  carefully  dip  out  the  juice 
and  strain  it  a  second  time.    Also,  when  you're  making  jelly  there  will  "be  no 
chance  for  crystals  to  form  if  you  com"bine  the  grape  juice  with  the  juice  from 
another  fruit,  such  as  apples. 
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